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Detailed ascription of the Invention 



.*» ; r..e, ln ss . ^ , f ^ ^ 

-rr ; ..,r. s s .. t . .,. ;t .. y . ;! . m . UUl ^ ^ _ 

particularly. ;t relates fl n.r^ . • ' * 

' 5 S,tc " oci ia?rovi nc the casr, ~- 
utifieUl sweeteners , y usi L - aS3artvl . 

aieir teste quality. ""Proves 

phenylalanine wan,! .„._, , Ul " : L -"P«rtyl-L- 

«Vl eater lh,r.u»f t „ etoreviatec to vnirt . 

W " ««*«. pcerrul , ' * " ' 

P««nt inventor, tev . «« °- » 

« cyclic a eii leyel4Mt ^ «- ~ 

•vn.r.i.u, actio, 6 . tv ..„ the . " "' Ck,dly — * ■ 

cmn tne Inherent iwmm« b * 

~.. - « t, t... th . unpl ..,;; 3 - t ; we 

- - -u* o S tn. t..t. i. to .„. tie , ly - 

r • — — — zz u 

improving effect ^t„ Mn apm .„h * llty 
nat f and aa a result of ai investigation into a vary large number 



« .<~»n. n ran** frem v. ri0U8 cyp , 8 of ^ 

to amino acids. vj th BWMfc 

™ itl „, « sawr ^ 5V ..„ TOri> e 

• - ? .c i:i c ?h . P ,™„ not . d onlv " — » * 

— «. .«.«,„ cc u, e JPM ^ " « - 

(eyelawc.) tmr. cy iaut. ewUsie km 

—tn.,. « ^ ^ £0t, " id «ffe« «, 

*i«oi«y improvtnp tff#ct win 

..^ 4rem ^ 100 , „. n zzz r ptiMa *- 100 

»«it. of . itrlet tMtirei „_ , k wo "*" ««• =; ei» 

Exarrpla« 

• W »«ttner i n comparison vim 
«»=vn b.io« „.„ <buta »lth .ucro... th . r „ ult! 

«~u. 0£ ^ ntt , ti0M „ ^ i2T jr" - the 

Providtd). d the vaults 



fltoie l] 



Nar* zi Sweet Substance 



sucrcst 

scdi-jr saccharin 
sucrose 

soditm cyclarote 
sucrose 




U ^ that tM„ ™ ^ wh " « 

wnere the potency fact*,. 
m=»aae. with concentration, tno*, such „ aodilM , ^ ^ 

oucn as sodium cyclamate wnt-* <- 

» pr.ctic.nv c^unf, M ^ 

«- « lue ,„. whll (t hl9h eenc , ntrttienj 2:. 

— . - ^ WM . u ^ _ .—- 

<»• n» •mugiitie .ff. et on .v.«n... 

An investigation was carried out * 

* tiro ou t to determine wh.ck.- 
r**uik<« *«-«ie wnether cr net 

r«sultmp potency was oreater eh<.» *w 

~— - .« : z zz:z ,um ef 0,6 ^ 

m . »w««teners shown in Table 2 below 

mixed together. ere 

When a comparison was made by 3o t.**. * 

°* ey 30 taste testers between the sweetness 
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strength cf mixtures o£ APM and another sweetener, and the sw Mtness 
strt.nctr. ef a sucrose solutior ef concentration equivalent ts the s«~ 
sf -nt respective strenctns cf the individual components in the 
rix-.ures (ccnverted tc sucrose), and again of the sweetness strength of 
a -sucrose sugar solution of concentration somewhat greater char, this 
sum in each case, the following results were obtained. 

Taole 2: Enhancement of sweetness in mixtures of apm »„h 

sweeteners (n - 30 testerV) r 

APM 0,025 ♦ ) SM „„.,. 

sucrose 3 ) 6,54 (3,54 + 3 > 1« 16 

**** 0,05 J 11 73 f>5 7* * ci 

sucrose 6 ) 11,73 ,5 ' 73 * 61 13 17 
APM 0.025 * ) 7 M n , , 

saccharin 0.01) 7.04 (3.54 * 3.5) 30 o ^ 

9,0 27 3 — 

sacc^SU! "-94(3.54* 3.5) 27 3 ^ 

13,0 26 4 
APM 0.05 + ) 0 

saccharin 0.01) 9,23 <5 ' 73 + 3 -5> 29 1 ♦*+ 

11,0 25 5 _ 

APM 0.05 * ) _ % 
saccharin 0.04) 13,13 lS * 73 * 7 - 4) 26 4 

15.0 21 7 * ^ 

saccharin 0.005) 11,61 (9,41 * 2 ' 2) 30 0 *^ 

29 1 ^ 

Schwin 0.04 ! 10,94 (3,54 * 7 «<> 23 7 

»•« 22 8 

APM 0.025 + ) - „ „ A 
saccharin 0.005) 2,74 (3,54 * 2 « 2 > 3 0 0 

B -° 26 4 ~* 



(sic) 



(sic) 



AJ** 0.025 - ) 

scdlir ) 5.04 (3.54 ♦ 1.5) 30 o 



cyelerate O.ii 



6.0 27 3 



;.?m 0.025 - ) 

SKiiJt ) 9.54 (3.54 * 6.0) 30 0 



.*ciar*ce 0.2) 



11.0 25 5 



fipy 0.05 • ) 

sodium ) 8.73 (5.73 * 3.0) 30 o 

cyclamate 0.1 ) 

10.0 29 i 

0.05 ♦ ) 

sodium ) 11.73(5.73*6.0) 26 2 

cvclamate 0.2 ) 

13.0 27 3 

APM 0.1 * ) 

sodium ) 10.91 (9.41 + 1.5) 27 3 



13.0 24 



6 



cyclamate 0.05) 



t-S>' 0.025 * ) 

saaim ) 14.09 (3.54 ♦ 11.5) 25 5 

cyclamate 0.4 ) 

16.0 21 9 

AP? 0,025 ♦ ) 

) 5.0.4 (3.54 + 1.5) 30 0 
•.cyclamate 0.05) 0 

7 '0 30 0 



Notes: • number of testers who rated s as beino sweeter rh*n D 

- nunoer o£ tester, who rated R as o?i£ swe^r I - 

- no statistically significant difference 

♦ significant difference at the 5% lev»i <->f ******** 

~ sffiJfL™ 5}2 te «» * ^ » iSSi Of 

— significant difference at the 0.11 level of signl"«L 

As ; is clear from the results in Table 2 above, while no special effect 
was noted between apm and sucrose, when APM was mixed with saccharin cr 
cremate a marked synergistic effect war found over a wide range cf 
blending ratios. 




.ho. „ i„cr.... ,„ „t.„ ey £ . etor 4Uiie rtu _ «W» 

— — *- °»" — « «* P~* ot . ^ ^ ir 
'•-•»^»^ti™*rofth.i* ivlaMl . w - 

- — — ■ —~ - - =... « „ X 7 r ' My * 

Whittle .«.ct ' hU " el ""y a 

' " mp " 1 — * Jo tMt . t ., Mr , 
» olw about the aama daoraa of a J^T e ° nC " tC * tt0 "* 

' w »ultt obtains ♦ 

«• — t *« ^ Wtt , clMr ^ - * *-~ « u 

■aeenawn or oyeltmlc told (cyclaaatal. • 



S 



J * 0.05?/dl 

J « aociiw aaeeharin 0 oj*,/*, 

C « aediu* cyeianaS oagfcg 

AB * Aft* 0.025p/dl ♦ 

saccharin O.OUo/ai 

»«Jium Mccharin 0.006c /d i 
*C « AJJ 0.025p/dl ♦ 

»«Sium cyciamata o.ifl/ai 
A 'C i A» 0.0I3g/dl * 

cycOanata O.OS^/ai 



Panx i» 
Ran* 2 
Rank 3 

Pank total 
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Note: 



figures in hi* 
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